The previous reports(1,2 & 3) dealt with the general review on agar as to the seaweeds from which the agar is manufactured and the iodine contents and also the history together with general chemical composition. In this investigation, the physico-chernical properties of agar of different grades I, II and III on the market, were determined and their subsequent influence on the growth of Azotobacter chroococcum, Bacillus subtilis and Saccharomyces cerevisiae was tried.
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The following results were obtained: (1) Better the quality of agar is, contained less nitrogen and ash, and also faster the coagulation and solubili ty; (2) So far as the specific gravity, specific conductance, osmotic pressure and surface tension of the liquid agar and the filtered agar are concerned, better the quality of agar is, the value of these properties was smaller while the concentration of hydrogen ions of the first grade was greater than the others, and the unfiltered, liquefied agar was more acidic than the filtered agar.
The influence of agar of different grade, I and III was tried on Azoto bacter chroococcum, B. subtilis and Saccharomyces cerevisiae, by cultivating them on the solid medium of known quality with an addition of I or III grade agar for each organism, namely Ashby's, Laurent's and the nutrient agar medium respectively. In all these cases, the organism grew better on the third grade agar and especially it was marked in case of Saccharomyces cerevisiae.
From the results thus obtained, it may be concluded that the agar of different grade differ markedly in regard to the physicochemical properties, and when they are used for cultivation of microorganisms as the solidifying agent, they influence the growth of microorganisms differently, and the agar of lower grade supports the better growth which may be due to the presence of a larger quantity of some stimulating substance such as iodine and others. Consequently it is very important to use the putifed agar in order to obtain the uniform and comparative results in the microbiological investigation. XXII, 168•`193 (1934) .
